THE CAFE

BY AMAN



Menu Déjeuner
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1lam to 2.30pm

Seasonal Soup
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Your choice of appetiser
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Codfish brandade and cauliflower terrine
almond and dried tomato coulis
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Yamanashi red chicken galantine, scent of spices
celeriac purée, leek étuvée
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Caesar salad

Okinawa Golden-Agu pork prosciutto cotto,
poached Sagamihara egg,

anchovy, bacon, grana padano
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Your choice of main dish
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Steamed alfonsino
broccoli and shungiku green aglio e olio, tapenade olive sauce
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Grilled Japanese beef loin
seasonal vegetables, horseradish sauce
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Yuzu and caramel mousse gianduja ice cream
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Coffee or Tea
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Strawberry Forét Dessert
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1pm to 4pm

Assorted savouries
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Kito-yuzu and Strawberry Saint-Honoré
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White Strawberry Macaron
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Amaou Strawberry Mousse, Pistachio Cream
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Yoghurt and Strawberry Trifle
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Strawberry and Hibiscus Tea Jelly
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Coffee or Tea
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Desserts
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3pm to Spm

Yuzu and caramel mousse, gianduja ice cream
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Créme briilée
Madagascan vanilla (GF)
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Appetiser Forét
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3pm to 5pm

Assorted cold cuts, pickles
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Three kinds of cheese, dried fruits (NF)
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